Abstract: Fallow deer meat (venison) is a new product acquired from farm-raised and wild animals. Nowadays, people are more concerned about their health, and therefore, they search for high quality, "healthy" products. Farming of fallow deer is ecological and friendly to the environment. Animals are kept in pasture conditions which resemble their natural environment. Venison is considered healthy meat, low in fat and cholesterol, and high in protein. The aim of this review was to gather and discuss the available literature on factors influencing the quality of venison such as sex, age, slaughter method and housing system, feeding, hanging method, animal condition, muscle type, and ageing of meat, considering both farm-raised and wild fallow deer.
Introduction
Fallow deer farming started to develop after importing free living animals to New Zealand (Bogdaszewska and Bogdaszewski 2014) . This country is a pioneer in deer farming and one of the biggest producers of deer meat (half of world's head-count, which is about two million deer; Wiklund et al. 2004) . European markets were presented with a great opportunity to expand as the demand for deer meat (venison) is growing.
Consumers are more aware and often pay attention to quality and origin of meat. A positive impact on the quality and market demand can be observed due to a lack of artificial additives in animals' diet and in meat products (Volpelli et al. 2003) . Free-ranging deer farming meets consumer expectations because of extensive or ecological breeding (Borys et al. 2012) . However, even this farming system has its disadvantages due to the pre-slaughter transportation of deer being a source of stress and negatively affecting the final quality of venison (Wiklund et al. 1996 Cifuni et al. 2014) . Stress is not the only factor influencing the quality of meat from fallow deer. Among other essential factors, one can distinguish the housing system and slaughter method , pre-slaughter management, sex, and carcass hanging method (Sims et al. 2004; Hutchison et al. 2014; Piaskowska et al. 2015) , and feeding and body condition (Volpelli et al. 2002; Hutchison 2012 ).
Sex
In ruminants, sex influences the growth rates and feed conversion ratio, resulting in differences in dressing percentage, fat content, and its localization (Guerrero et al. 2013) . Differences between males and females are connected to time of sexual maturation and the fact that females mature earlier than males (Guerrero et al. 2013) . Stanisz et al. (2015) observed that the body weight and carcass weight of farm-raised fallow bucks aged 31-32 mo were higher compared with does (51.4 vs. 47.8 kg; 33.0 vs. 30.3 kg). Animals of both sexes were characterized by the same dressing percentage measuring 63.3%. Furthermore, Hutchison et al. (2014) observed differences in hot carcass weight between farm-raised males and females aged 18-36 mo (32.04 kg vs. 25.25 kg) . The analysis of the influence of sex on the pH of venison gives discrepant results (Table 1) . Hutchison et al. (2014) , Stanisz et al. (2015) , and Ludwiczak et al. (2017) found no differences in pH of venison from fallow deer (P > 0.05), while Piaskowska et al. (2015) stated higher pH in wild females compared with males (P ≤ 0.01). Influence of sex is reported in color measurements. In the study conducted by Stanisz et al. (2015) , bucks characterized with higher L* (lightness), a* (redness), and b* (yellowness) value in comparison to does. Similar results were obtained by Piaskowska et al. (2015) ( Table 2) . Musculus longissimus lumborum from males had higher a*, b*, and chroma (C*) than the same muscle of females. In contrast to the results of Stanisz et al. (2015) and Piaskowska et al. (2015) , Hutchison et al. (2014) reported higher L* and a* values, and lower b* value for fallow does compared with bucks. While, Ludwiczak et al. (2017) noted no differences between farm-raised males and females aged 31-32 mo in measurements of color space parameters (P > 0.05). In a study conducted by Stanisz et al. (2015) , physicochemical analysis has shown differences in thermal drip between males and females (P ≤ 0.05). Water-holding capacity (WHC) measured on semimembranosus muscle was slightly higher in does compared with bucks. Similarly, Piaskowska et al. (2015) obtained substantially higher drip loss (P ≤ 0.01) and thermal drip and smaller WHC area (measured by Grau and Hamm method) for males than for females aged 17-18 mo (Table 3) . Ludwiczak et al. (2017) analyzing WHC properties did not show any significant differences between bucks and does (P > 0.05). Stanisz et al. (2015) and Ludwiczak et al. (2017) did not observe any significant differences between males and females in chemical composition. However, Piaskowska et al. (2015) reported that meat from bucks had higher dry matter, fat, and crude protein content and lower water/protein ratio than the meat from does (P ≤ 0.01). Hutchison et al. (2014) found substantial difference in the fat content in venison from male and female carcasses hung the same way. Fallow deer males characterized with higher intramuscular fat content and water content compared with females (P ≤ 0.05). Hutchison et al. (2014) and Piaskowska et al. (2015) analyzed the shear force value and observed that the venison from males had slightly higher shear force value compared with females. Piaskowska et al. (2015) reported the influence of sex on the venison sensory properties (Table 4) . Meat from bucks was more tender (P ≤ 0.01) and meat from does was more juicy (P ≤ 0.05). Tenderness of male meat could be connected with higher fat content and higher content of polyunsaturated fatty acids. Juiciness of females' meat could be connected with higher pH of meat. In contrast to Piaskowska et al. (2016) , Hutchison et al. (2010) reported that meat from farm-raised does scored higher points for tenderness, color, and taste intensity than males' meat (P ≤ 0.05). In the aforementioned study, consumers preferred meat from fallow deer does compared with males. Based on presented results of carcass parameters (higher carcass weight and dressing percentage), it can be concluded that rearing bucks have higher economical utility for meat production compared with does. However, no data were found on the feed conversion ratio in relation to growth rates to support this conclusion. As for the quality of meat from does and bucks, it clearly differs. However, due to discrepancies in the presented literature at the present state of knowledge, it is hard to know whether males or females provide the best venison. The aforementioned differences in color coordinates (L*, a*, and b*) may affect the consumer acceptance of the raw product. Although the fact that sex affects the meat tendency to water loss, tenderness, and taste may decrease the usefulness of venison as culinary meat and limit its utility for processing in the meat industry.
Age
According to the literature, the best meat quality is obtained from fallow deer aged 1.5 yr with the carcass weight measuring about 25-35 kg (McRae et al. 2006; Borys et al. 2012) . Deer farming facilitates control the age and weight of slaughtered animals through planning; however, the term of the slaughter is affected by the breeding season and the weather (too high temperature negatively affects the quality of venison). For game animals, the time of shooting is affected mainly by the hunting season and the law regulations. Volpelli et al. (2003) analyzed meat from younger and older animals and did not observe any significant effect of age on the pH values. Color measurements showed higher L* and lower a* and b* values for 18 mo animals in musculus thoracis et lumborum and higher L*, a*, and b* values in musculus semimembranosus compared with 30 mo animals. The meat from younger animals characterized with higher drip loss and smaller WHC (press test), higher maximal compression force, higher shear energy value, and peak force (P ≤ 0.05) measured by Warner-Bratzler method, compared with the meat obtained from older bucks. Influence of age was also reported considering the chemical composition of venison. The 30 mo bucks had higher fat content (P ≤ 0.05) in musculus longissimus thoracis et lumborum and higher water and lower fat content in the musculus semimembranosus compared with 18 mo animals (P ≤ 0.05; Table 5 ). Age effect was also observed in soluble and insoluble collagen content (P ≤ 0.01). Younger bucks had lower insoluble collagen and higher soluble collagen in the musculus longissimus thoracis et lumborum.
As it was shown in the presented literature, age of animals does have an influence on the meat quality. It can be concluded that the older animals characterized with more tough and fatty meat with darker color than younger animals. As a result, the venison obtained from younger animals seems to be the most useful for culinary purposes and the most acceptable for consumers regarding its appearance (color). The meat from older fallow deer can be successfully used for production of processed products, where the WHC and chemical composition can be artificially regulated during the processing procedures.
Slaughter Method and Housing System
Slaughter method of farmed fallow deer is related to their housing system. As fallow deer are prone to stress a shot in the neck is commonly used as a slaughter method (Borys et al. 2012) . The aforementioned method eliminates the need of transporting live animals. Preslaughter handling and slaughter are closely related to pre-slaughter stress and consequently the most important meat quality trait-the pH value. The meat pH depends upon the glycogen reserves in the muscles, which have a significant influence on the occurrence of lower meat quality defined as DFD (dark, firm, and dry) condition . Rapid drop of pH and high temperature of the muscle can cause PSE (pale, soft, and exudative) lower meat quality. PSE is related to a decrease in the WHC properties (Pearce et al. 2011) . Ultimate pH (achieved usually 24 h after slaughter) has a substantial effect on meat tenderness, WHC properties, and may affect its technological usefulness . The pH in a live muscle measures about 7.0-7.2 and drops to a level of 5.5-6.3 (average 5.5-5.6) during the postmortem anaerobic glycolysis (Pearce et al. 2011) . Ultimate pH in good quality venison measures from 5.5 to 5.7 . Daszkiewicz et al. (2015) compared wild and farmraised fallow deer. They observed high pH (pH > 6.0) in 57% animals. Occurrence of high pH demonstrates the significant effect of slaughter method on the quality of meat. Wild fallow deer killed with a shot were characterized with a lower pH compared with the farmed ones (5.53 vs. 5.88, respectively; P ≤ 0.01). What is more, authors observed that meat from farmed animals marked with lighter color compared with wild fallow deer. Cifuni et al. (2014) reported that meat from fallow deer hunted using the harvest curling had darker color, because of lower level of deoxymyoglobin, L* value, and color parameters than meat from animals hunted using the dog drive. Darker color of meat from dog driver hunting can be connected to muscle glycogen reserves caused by stress and getaway. Moreover, animals hunted by dog drive had lower thermal drip (P ≤ 0.05) and slightly lower thaw loss than fallow deer hunted by harvest culling, which are attributes of DFD condition of meat. Daszkiewicz et al. (2015) observed that wild animals were characterized with a higher fat content in musculus longissimus lumborum and as a result higher energy value compared with farmed fallow deer (P ≤ 0.01). Sensory evaluation showed that consumers preferred meat from wild animals, which got more points for tenderness (P ≤ 0.01), juiciness (P ≤ 0.05), taste (P ≤ 0.05), and aroma (P ≤ 0.01).
Slaughter method of farmed fallow deer and the hunting method of the wild fallow deer should be properly selected to minimize the pre-slaughter stress, which has a significant impact on quality of venison. According to literature , the negative effect of pre-slaughter stress does not influence consumer acceptability.
Feeding
Farmed deer have lower feeding requirements than other farmed animals. On most of the Polish deer farm animals are pasture raised, which allows the use of areas unsuitable for agricultural crops (Ludwiczak et al. 2017 ).
To gain higher carcass weight and dressing percentage, deer are fed with concentrate. Feeding with concentrate can have an impact on the fatty acids profile and intramuscular fat content (Hutchison 2012) . Hutchison (2012) observed that animals fed with concentrate characterized with a higher body weight (44.9 vs. 42.3 kg), carcass weight (30.1 vs. 28.4 kg), and better body condition score (BCS 4.25 vs. BCS 2.42) compared with pasture-fed animals. Volpelli et al. (2003) and Hutchison et al. (2012) analyzed pH value of venison from fallow deer fed concentrate or pasture and found no significant differences. However, Volpelli et al. (2003) reported higher color parameters for meat from fallow deer fed concentrate compared with animals kept in pasture. Results obtained by Wiklund et al. (2005) show that animals fed only with the pasture forage characterized with higher a* value measured 1 d after slaughter and after 7, 14, and 21 d in the vacuum packaging.
Many authors pointed to a significant influence of feeding on water-holding properties of venison. Hutchison (2012) reported that concentrate-fed animals had higher drip loss than pasture-fed ones. Similarly, Hutchison et al. (2012) observed bigger thaw loss in the meat of concentrate-fed animals compared to pasturefed fallow deer. Volpelli et al. (2003) did not show any significant effect of feeding on the WHC measurements (drip loss, thermal drip, WHC-press test). Similar to results obtained by Hutchison (2012) and Hutchison et al. (2012) , Wiklund et al. (2005) observed that meat from animals slaughtered in October and November fed with hay and barley characterized with higher purge loss than meat from animals kept in pasture. Hutchison et al. (2012) reported that water content in meat was the same in both analyzed groups of animals. Concentrate-fed fallow deer meat had higher intramuscular fat content than meat from pasture-fed animals. Chemical analysis of musculus longissimus thoracis et lumborum in a study conducted by Volpelli et al. (2003) show influence of diet on water and fat content (P < 0.01). Chemical composition of the musculus semimembranosus shows significant influence of diet on water, protein, fat, and ash content, where concentrate-fed animals had lower water and higher protein, fat, and ash content than pasture-fed animals.
Results reported by Hutchison (2012) and Hutchison et al. (2012) show that meat from pasture-fed fallow deer had higher shear force value than concentrate-fed animals. Opposite to Hutchison et al. (2012) , Volpelli et al. (2003) obtained higher shear energy and peak force analyzed by Warner-Bratzler method in meat from concentrate-fed males compared with pasture-fed bucks. Results of consumer evaluation obtained by Hutchison et al. (2012) show that men notice substantial difference in taste intensity between two concentrate-fed groups kept for 19 and 24 wk.
Although deer farming is increasingly popular due to the popularity of deer meat, it has to be clearly stated that farm-raised venison is not the same as game meat obtained from wild deer. The farming procedures and artificial selection of farmed fallow deer affect both their carcass quality and the quality of venison. Based on presented results, it can be stated that venison from animals fed with hay and barley characterized with lower shelf life connected with higher purge loss during storage and lower a* value. These observations directly limit the usefulness of farm-raised venison as culinary meat and may decrease its attractiveness for consumers.
Hanging Method Hutchison et al. (2014) analyzed the influence of the hanging method (pelvic vs. Achilles tendon suspension) on fallow deer meat quality. The pH value and color measures were not affected, but the shear force was higher for animals hung by the Achilles tendon compared with those hung by the pelvis (P ≤ 0.05). Authors also reported that the hanging method had an influence on the consumer sensory evaluation of meat. Meat from deer hung by the pelvis obtained lower scores for color, but significantly higher points for tenderness and juiciness compared with Achilles tendon hung meat. Similarly, Hutchison et al. (2010) also observed that hanging deer carcasses by the pelvis positively affects aroma, taste, gamey flavor, and liking of venison; however, the difference between hanging methods was not statistically significant. Mulley et al. (2006) reported that the meat from fallows hung by the Achilles tendon had a significantly lower drip loss compared with the meat from carcasses hung by pelvic (P ≤ 0.001). Moreover, carcasses hung by pelvic had lower purge after 3 wk of storage in vacuum bags than those hung by the Achilles tendon (P ≤ 0.001).
Based on the presented results, it can be concluded that not only the pre-slaughter factors affect the final quality of fallow deer meat. The post-slaughter management of carcasses is also essential for the development of characteristics typical for high-quality venison, especially regarding the effect of the hanging method of fallow deer carcasses on the consumer sensory evaluation.
Animal Condition
Animal condition describes the amount of external fat in relation to the size of the animal. The BCS of farmed animals is strictly connected with the reproduction, feeding, and seasoning. Animals are classified into five different groups as follows: group 1-very poor condition, emaciated; 2-poor condition, lean; 3-moderate condition; 4-good condition; and 5-very good condition (fat) (Mulley and Flesch 2001) . Mulley et al. (2006) and Hutchison (2012) analyzed the pH of musculus longissimus dorsi and did not observe any significant differences between fallow deer with different BCS. Hutchison (2012) observed that animals with higher condition have a growing meat lightness. The author reported that meat from females with BCS 2 had darker color compared with meat from does with BCS 3 and the meat from females with BCS 4 had the lightest color. Similar dependency between meat color and the condition of fallow deer was observed by Mulley et al. (2006) . Hutchison (2012) observed a statistically significant difference in freeze-thaw loss. Meat from animals with BCS 3 had higher freeze-thaw loss than meat from animals with BCS 2 (16.00% vs. 11.24%). Muscles from does with BCS 3 had the highest freeze-thaw loss compared with muscles from females with BCS 2 and 4 (19.44% vs. 18.02% vs. 19.11%, respectively). There was no significant influence of BCS on water and intramuscular fat content in bucks with BCS 2 and 3. In contrast, meat from does with BCS 4 had higher intramuscular fat content and females with BCS 2 had the lowest content of intramuscular fat compared with other analyzed females. Similarly, Mulley et al. (2006) did not observe a difference between water and intramuscular fat content in meat from males with BCS 2 and 3. On the contrary, meat from does with BCS 3 had the higher content of intramuscular fat than meat from females with BCS 2. Analysis of cooked and raw shear force value did not show significant differences between analyzed animals.
Hutchison (2012) did not observe substantial differences in shear force value between males with BCS 2 and 3. Meat from females with BCS 4 had the lowest cooked shear force value compared with meat from does with BCS 2 and 3.
According to the literature, the condition of deer may affect the proximal chemical composition of venison, especially the content of intramuscular fat. It is obvious that the changes in the fat level also affect the color of meat. Too bright color of venison may negatively influence its acceptability by consumers, as venison has its specific color characteristics. The cited examples indicate that the optimal body condition of fallow deer is related to the most optimally developed meat quality traits.
Muscle Type
The type of muscle and its structure influence the rapidity and direction of post-slaughter changes in the muscle tissue ). Bykowska et al. (2018) observed an effect (P ≤ 0.0001) of the muscle type (musculus supraspinatus, longissimus, and semimembranosus) on farmed fallow deer pH value. The supraspinatus muscle characterized with the highest pH, which may lead to conclusion about the development of DFD-like lower meat quality. Opposite to results of Bykowska et al. (2018) , Dahlan and Norfarizan-Hanoon (2008) did not observe any significant differences in the pH value of the analyzed muscles (musculus longissimus dorsi, psoas major, and biceps femoris). According to Bykowska et al. (2018) , the fallow deer muscles also differed with the temperature measured in the early postmortem period. The highest temperature was noted for musculus semimembranosus 0.5 h after slaughter and measured 38.8°C. While 24 h after slaughter, temperature in all the analyzed muscles ranged from 1.0 to 1.3°C. The same author reported that color coordinates L*, a*, b*, and C* measured 24 h after slaughter were the highest for supraspinatus muscle, which at the same time had the lowest h°(hue angle). Despite being statistically not significant, musculus semimembranosus had the highest natural drip, area of free water, and thermal drip measured 24 h after slaughter. Among the WHC measurements, only free water (%) was statistically significant (P ≤ 0.01). Musculus supraspinatus had the lower free water content compared with semimembranosus and longissimus muscle. Analysis of chemical composition shows that the longissimus thoracis et lumborum had the highest content of dry matter and crude protein and lowest water/protein ratio compared with musculus supraspinatus and semimembranosus (P ≤ 0.0001). Dahlan and Norfarizan-Hanoon (2008) observed higher water, fat, and ash content in musculus biceps femoris compared with musculus psoas major and longissimus dorsi (P ≤ 0.05). Dahlan and NorfarizanHanoon (2007) reported that musculus biceps femoris from fallow deer had highest cholesterol content compared with muscle longissimus dorsi (115.83 vs. 103.17 mg 100 g −1 ). Results obtained by Dahlan and NorfarizanHanoon (2008) show that the longissimus muscle was better scored by consumers in four categories (appearance, tenderness, flavor, and juiciness), scoring an average 5.0 points compared with average 4.5 points for the biceps femoris muscle. Based on the literature, it can be concluded that the type of muscle has a significant impact on the technological quality of fallow deer meat. Due to differences in the microstructure, muscles characterize with different rates of postmortem changes and further pH value of meat, color coordinates (L*, a*, b*), water-holding properties, and chemical composition. The aforementioned factors decide the shelf life of venison (pH), its usefulness as culinary meat (color and WHC) and utility for processing (pH, WHC, and chemical composition).
Ageing of Meat
One of the most effective methods to prolong shelf life of meat is freezing (Leygonie et al. 2012) . Many authors examine the influence of different packaging methods like vacuum packaging and modified atmosphere packaging to better recognize mechanisms of ageing. Bykowska et al. (2018) (2012) did not observed significant differences in pH value of meat after 2 and 3 wk of storage (5. 46-5.52; 5.49-5.56, respectively) . Physicochemical analysis in a study by Piaskowska et al. (2016) did not show a significant effect of the storage method (vacuum packaging and modified atmosphere packaging) on pH level which amounted to 5.61 after 21 d of storage in both methods. Ludwiczak et al. (2017) observed that with increasing storage time the pH level also increased (P ≤ 0.001). Storage time and method had a substantial effect on the direction and cadence of myoglobin chemical changes and on the color parameters. Bykowska et al. (2018) and Tešnović et al. (2011) reported that vacuum packed meat had higher color parameters than the meat analyzed 24 h after slaughter. In contrast, Piaskowska et al. (2016) observed the influence of storage time on L*, b*, and C* values (P ≤ 0.05). Vacuum packaged samples were analyzed 14 d after slaughter and had higher L* and b* values compared with samples analyzed 24 h after slaughter (P ≤ 0.05). Yellowness was affected by the storage time in vacuum packaging and in modified atmosphere packaging, where meat stored for 7 d characterized with higher b* value compared with meat analyzed 24 h after slaughter (P ≤ 0.05). In a study presented by Ludwiczak et al. (2017) , an effect of storage was observed in the meat color changes. The L*, a*, and C* values were higher after 14 d of storage compared with the measures obtained 24 h after slaughter (P ≤ 0.01).
Storage time of fallow deer meat is significant because of a change connected with muscle microstructure. These changes influence the capacity of muscle tissue to hold residual water and the shear of different water fractions; the aforementioned traits are essential during the storage of culinary meat and for thermal processing (frying, cooking, and baking). Bykowska et al. (2018) reported that analyzed muscles stored in vacuum packaging had lower drip loss (P = 0.02), cooking loss (P = 0.050), lower content (P = 0.01), and area of free water (P ≤ 0.0001) compared with samples analyzed 24 h after slaughter. Venison analyzed 24 h after slaughter in a study conducted by Tešnović et al. (2011) had lower WHC compared with meat analyzed 15 d post mortem (11.17 vs. 10.22 cm 2 ). Meat plasticity measurements made 15 d after slaughter was higher than 24 h post mortem (5.23 vs. 5.03 cm 2 ). Samples measured after 15 d of storage had higher plasticity compared with meat analyzed 7 and 30 d after slaughter. Hutchison (2012) observed increasing drip loss with increasing time of storage. Samples analyzed 2 wk after storage had lower drip loss than samples analyzed 3 wk after storage (1.40-2.92; 2.04-3.56, respectively). Piaskowska et al. (2016) observed a significant effect of storage time on drip loss. Meat stored in vacuum bags for 21 d had lower drip loss compared with samples analyzed 24 h and 7 d post mortem (P ≤ 0.05). The storage time had also an impact on WHC (measured by Grau and Hamm method). Meat stored in vacuum packaging analyzed 14 and 21 d post mortem had lower WHC than the samples measured 24 h and 7 d after slaughter (P ≤ 0.05). Results obtained by Ludwiczak et al. (2017) show an influence (P = 0.001) of storage time on free water content and WHC (measured by Grau and Hamm method). Meat from male and female fallow deer analyzed after 14 d of storage had a lower amount of free water and lower WHC than samples analyzed 24 h after slaughter. Bykowska et al. (2018) observed a slight increase in crude protein (P = 0.044) and dry matter (P = 0.049) content and a decrease in water/protein ratio (P = 0.014) after 14 d of storage in all analyzed muscles. There was no significant effect of storage time on extractable fat content. Piaskowska et al. (2016) reported a significant effect of storage time on fat and ash content in the vacuum packed and in modified atmosphere packed meat. Vacuum packed samples analyzed 21 d after slaughter were characterized by a higher fat content compared with meat measured 7 d post mortem and lower ash content than samples analyzed 24 h after slaughter (P ≤ 0.05). Meat from fallow deer kept under the modified atmosphere for 21 d had higher fat content than bucks analyzed 7 and 14 d post mortem and lower ash content compared with samples measured 24 h after slaughter. According to the results presented by Ludwiczak et al. (2017) , meat from fallow deer analyzed after 14 d of storage had lower dry matter content compared with the meat analyzed 24 h after slaughter (P = 0.001).
In a study by Piaskowska et al. (2016) , a consumer sensory evaluation was conducted. Samples stored in modified atmosphere scored higher scores for tenderness and juiciness compared with those packed in vacuum bags. In contrast, vacuum packaging had a positive influence on traits connected with meat aroma and taste.
Quoted literature shows that fallow deer meat needs ageing to develop good sensory properties. Moreover, modified atmosphere packaging allows it to develop better sensory properties due to a reduction of water compared with vacuum packaging.
Summary
There are many pre-and post-slaughter factors influencing fallow deer meat quality. Some of these factors can be modified, which has an important impact on getting the best culinary and technological meat quality. In the case of farmed fallow deer, there is a need to concentrate on good handling prior to slaughter to reduce the effect of stress. Great emphasis should be put on the post-slaughter management of carcasses and careful selection of the best method of storage to provide consumers with the best quality venison.
